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Abstract. A verification of the hygienic quality of high temperature pasteurized milk from sale was 
conducted, from „A” provider, in the way of which, the following methods were applied: total mesophillic germ 
number determination, impurities’ determination and somatic cell presence determination. 20% of the 20 
examined samples were situated outside the maximum limit of consumption and sold like this in a market with a 
fridge that didn’t have any thermometers. These samples had a much higher total germ number that the legal one 
(8.9 times higher). 10% of the samples had impurities in the sediment and also somatic cells and only 55% didn’t 




The continuous and constant monitorisation of consumption milk hygienic quality is 
extremely important for the public health. An excessively high number of germs can alter the 
organoleptic qualities of milk, but at the same time represent a hazard for public health. On 
the other side, somatic cells can hide pathogenic bacteria, being themselves indicators of the 
hygienisation methods’ efficiency in the case of milk. Theoretically, after pasteurizing milk at 
high temperatures, there shouldn’t be any somatic cells left, and the total germ number – in 
conformity with the Romanian legislation, should be maximum 300,000 germs/ml. [1, 2, 3, 4] 
 
MATERIAL AND METHOD 
 
20 milk samples were collected, hygienised by high temperature pasteurization, from 
sale. This market milk was obtained by “A” producer, cart board packed. The total 
mesophillic germ count was determined, through obtaining successive dilutions in sterile 
0,9%NaCl physiological serum and than put on sterile agar. The reading was done at 24 
hours, after 37ºC incubation. The milk was also centrifuged at 3000 rpm, for 10 minutes to 
obtain the lactocitosediment, from which smears stained with Metilen blue and Gram were 
done. We also made smears from the colonies that grew in the Petri plates, Gram stained.  
 
RESULTS AND DISCUSSIONS 
 
From the 20 examinated samples, 5 were outside the shelf life mentioned on the package 
and put on sale like this (20% of samples), from which, 3 crossed the maximum consumption 
date with 2 days, and 2 of them with 3 days. From the organoleptic point of view, only the 
samples that have crossed the shelf life with 3 days presented acid taste and smell.  
In the case of the 15 samples that were in self life, the aerobic plate count (APC) was in 
the limit admitted by our country, respectively under 300.000 germs/ml milk. 55% of the 
samples didn’t have any mesophillic aerobic germs. 
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In the case of the samples that have crossed the self life, the values of APC were situated 
were much higher than the admitted ones (Tab. 1). The present microbial flora of all samples 
was represented by Gram positive staphylococci and streptococci, Gram negative coco bacilli, 
Gram positive and negative bacilli. Impurities and somatic cells were present only in 2 
samples (10%). The cell population was represented by neutrophiles, lymphocytes and 
activated macrophages (Fig 1, 2) in medium number – average 10-20 cells/microscopic field. 
The sediment of these samples had a yellowish colour and in higher amount than that of the 
other samples, with impurities examined at 40 x.  
We have to mention that the refrigerator of the store from which the samples were 
collected didn’t have any system of temperature monitorisation.  
 
The hygienical quality parameters of the examined market milk samples 
                                                                                                                            Tabel 1. 
Sample APC/ml Somatic cells Impurities 
1 
- - - 
2 23.000 Present Present 
3 
- - - 
4 4.000 Present Present 
5 1.000 - - 
6 
- - - 
7 
- - - 
8 
- - - 
9 
- - - 
10 
- - - 
11 82.000 - - 
12 
- - - 
13 
- - - 
14 
- - - 
15 
- - - 
16* 1.230.000 - - 
17* 480.000 - - 
18** 2.140.000 - - 
19* 749.000 - - 
20** 2.680.000 - - 
 
*   Beyond self life (2 days) 
































The presence of somatic cells and impurities in the high temperature pasteurized milk 
(10% of the samples) proves that the hygienisation methods – filtration and pasteurization are 
not monitorised properly, with constancy, in the case of “A” producer.  
Keeping market milk in improper conditions and beyond the self life mentioned on the 
package, leads to excessive germ multiplication, much across the admitted limitations (almost 
10 times in the case of sample 20), fact that produces alterations of the taste and smell. 
There are units that sell milk and dairy products in improper conditions, and that 
doesn’t take into consideration the data mentioned on the packages.  
The clear conclusion of the obtained data is that the hygienically quality of market 




Fig. 1. Neutrophilles and macrophages in the milk from 
“A”  producer, Metilen blue staining, x1000 
Fig. 2.  Neutrophilles in the milk from “A” producer, 
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